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Editorial
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This volume of the South African Bee
Journal is being produced as the issue to
coincide with the holding of the African
Regional Apimondia Symposium (ARAS
2023) hosted by SABIO. The organisation
and the holding of the symposium is a
very significant event for beekeeping in
Africa since it is the first time that an
attempt has been made to hold a
synposium of truly continental reach. In
this respect the symposium offers the
possibility for creating networks of
beekeepers across the continent who will
forge links that will last into the future. The
show-casing of the potential that
beekeeping has to develop livelihoods
and to generate economic growth should
provide an impetus to develop the
beekeeping industry more widely on the
continent. There is also ample scope for
marketing niche honeys globally as has
been successful done by New Zealand (no
indigenous honey bees!) and Turkey. The
regulatory frameworks that will make this
possible will be the subject of one of the
workshops at the symposium.

The symposium is also hosting the first
continental Honey, Mead and Bee
Products Competition that will showcase
the products of beekeeping activities for a
wide audience to appreciate. There will be
a competition among the exhibitors to see
whose products are judged to be the best.
The competition and the exhibits will
prove to be a significant boost to the
development of quality products that can
be marketed successfully. In addition, the

participants will learn a great deal about
product presentation and development.
The organisers of the competition hope
that this will be the first of an on-going
annual competition that is used to
highlight the quality and value of bee
products being produced in Africa.

The discovery that honeybees start
processing nectar on their return flights to
the hive is startling in the light of what this
means for the energetics of honey
production. This is a discovery that has
been made by an African honey bee
research group based at the University of
Pretoria and demonstrates the level and
quality of research that is being
undertaken locally. A report on their
findings is contained in the first article in
this issue. We also report on the
development of a potential vaccine for
American Foulbrood (AFB) that is a
notifiable disease of honey bee larvae and
has caused significant losses of colonies in
the Western Cape. Should the vaccine
prove to be effective in controlling AFB,
then it may well being some relief to
beekeepers who have infected colonies.

We end this issue with some reports from
the associations affiliated to SABIO.
Receiving messages from these
association provides an insight into the
state of beekeeping in the various regions
of the country.

RM Crewe 08March 2023
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AFRICAN REGIONAL APIMONDIA
SYMPOSIUM 2023 (ARAS2023)
Kai Hichert, African Regional Apimondia Symposium (ARAS 2023) Co-chair

This symposium is designed to generate an
African Beekeeping revolution that will
create a vibrant and sustainable apicultural
economy on the continent. The idea is to
take the apicultural industry to new levels,
developing a value chain that ranges over
the whole spectrum of beekeeping
activities from subsistence beekeeping to
commercial pollination of a variety fo
agricultural crops.

The buzz will be at the International
Convention Centre in Durban, attracting
honey enthusiasts and apiculturists from all
over Africa. They will be gathering to share
successes, challenges, and commercial
opportunities.

Among the hive of activities , there will be
workshops and round-table discussions
host by global experts in different fields. Of
particular interest will be the country and
regional reports on apicultural activities,
the African APIMONDIA round-table to
highlight the activities of this international

organisation in support of apiculture, and
the workshop on regulatory frameworks
that set honey standards and manage cross
border flows of bee products.

Sharing insights into a wide range of topics
from commercial pollination, honey
production, mead making, global
distribution of bee products to the latest in
beekeeping technology will be one of the
main benefits of attending the symposium.

Another highlight will be the first ever
regional honey and mead competition in
Africa. This will showcase the wide variety
of bee products produced on the continent
and give an indication of the value and
quality of apicultural products that can be
sourced from Africa.

Participants will share in a rich diversity of
offerings and have the opportunity to
create new networks that will enhance their
beekeeping activities into the future.
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Honey Making Begins
With The Flower

We’ve known for some time that worker
bees in the hive repeatedly regurgitate
and suck up nectar droplets to remove
water. They then fan the nectar inside the
honeycomb’s hexagon-shaped cells to
remove more water, until the sugar
concentration reaches 80% and it can be
stored as honey. What we didn’t know,
until recently, is that foraging bees
outside the hive actually already remove
most of the water from nectar droplets at
the flower and in flight, before they
deliver their nectar load to the hive.

Elimination of excess water enroute to
the hive was reported for nectar gathered
from Aloe greatheadii var. Davyana, an
important winter bee plant in South
Africa. The relatively dilute aloe nectar
(20% w/w) in flowers contrasts with a
sugar concentration almost twice as high
in the crop contents of the bees returning
to the hive. Honeybees were found to
remove 57-75% of the water while
collecting nectar fromMacadamia
integrifolia (Proteaceae) flowers, an
important nut crop in South Africa,
flowering in spring. Pollination by honey
bees (Apis mellifera scutellata Lep.) is
important for crop yields and honey
production. As with the reports on the
Aloes, forager crop contents were further
concentrated on their return flight to the
hive and an average of 81% of the water is
already gone by the time they reach the
hive. This can only happen if the bees use
their tongues to evaporate the water from
the nectar by blowing bubbles of nectar
and swallowing it again.

Forager bees were captured on the way
back to their hives in a macadamia
orchard in the Barberton area. The bees
were intercepted before they could hand
over their collected nectar to the hive
bees.

The contents of the bees’ honey
stomachs, called crops, were removed
and the water and sugar contents were

measured and compared with the water
and sugar found in the unprocessed
nectar

in the macadamia flowers. Concerns
about the effect of different nectar in the
concentration between cultivars was
ruled out since little variation was
reported for the Macadamia cultivars
used in this study (A4, 695, 814 and 816).
The effect of the nectar load on departure
was also ruled out as a factor since the
amount of nectar sugar carried by
departing foragers is too small to account
for the increase in concentration of the
nectar removed from flowers. This initial
nectar load is only used as fuel for flight
and for sticking pollen grains together.

By removing water, worker bees save
energy in two ways. First, the load they
have to take back to the hive is lighter, so
flight energy costs for individual forager
bees are reduced. Secondly, and more
importantly, the colony saves energy
since the hive bees do much less work in
dehydrating the nectar to produce honey
in the hive. The process of nectar
dehydration is a very energy costly
process with bees using between 25-60%
of the sugar in the nectar being brought
into the nest. The saving in honey
processing costs was calculated to be on
average 35 times larger than the
reduction in flight costs due to reduced
body mass

This phenomenon has been observed in
aloes and macadamias, but there is no
reason why it should be limited to these
two plants. Rather it appears to be a
general and widespread adaptation to
decreasing the water content in
transported nectar, thereby saving energy
and hence reducing the cost of
“producing” honey. The discovery of the
pre-processing of nectar on return
journeys to the hive is a further example
of the energy efficiency of worker
foraging behaviour.

Prof Susan Nicolson, Dr Hannelie Human and Prof Christian Pirk,
Department of Zoology and Entomology, University Pretoria, Pretoria.

By:
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CONTACTS FOR BEEKEEPING

Mr Riaan van Zyl and Mr Kobus Kemp are the persons who beekeepers should
contact If they have any suspicion about bee diseases or the presence there of such
as AFB and the Capensis clones.

They can also be contacted regarding legislation concerning honey labelling and
the standards of import requirements of honey.

They do not provide advice on beekeeping practises, but will if possible direct
persons with enquiries to the correct or experienced sources.

PLEASE CONTACT THEM:
Riaan van Zyl: (Capensis)

Tel: 021 809 1702
Cell:083 4142494

Email: riaanvz@dalrrd.gov.za

Kobus Kemp: (Scutellata)
Tel: 012 309 8762
Cell:082 873 1678

Email: kobusk@ dalrrd.gov.za



AFB Vaccine:
A Breakthrough in Protecting Honeybees

The first vaccine for honeybees to prevent the fatal bacterial
American foulbrood disease (AFB) has been conditionally
approved by the United States Department of Agriculture
(USDA).

This vaccine is the first for honeybees, which are essential to
agriculture, and is regarded as a breakthrough in protecting
honeybees.

This first license for a honeybee product was conditionally
issued to Diamond Animal Health, who collaborated with
Dalan Animal Health to manufacture the vaccine. Dalan is a
biotech company pioneering in insect health.

How are bees infected?

AFB is a larval disease. The bacterium produces spores which
contaminate larval food. Adult bees transmit the disease to
uninfected larvae when feeding them, causing the bacterium
to enter the larva’s digestive tract.

The highly contagious disease produces numerous spores,
even though fewer than ten spores are sufficient to cause an
infection. The spores germinate in the larval midgut and the
bacteria multiply, until they finally the intestinal epithelium,
killing the larva.

The bacteria continue to multiply and form spores in the dead
larvae. The larval body turns brown and decomposes into a
semi-fluid glue-like, sticky remains with a foul smell, which is
the most characteristic clinical symptom.

The number of young bees in the colony drops drastically,
which causes the colony to collapse. Extremely high numbers
of spores are produced in one individual, and as these are
environmentally stable, they remain infectious for more than
35 years. It is easily transmitted between colonies, apiaries
and even countries.

How does the vaccine work?

The vaccine contains killed whole-cell Paenibacillus larvae
bacteria, which is mixed into queen feed which the worker
bees consume. The worker bees incorporate the vaccine into
the royal jelly they produce which they feed to the queen bee.
Once the queen bee has consumed the vaccine-laden royal
jelly, fragments of the vaccine are deposited in her ovaries.
The queen’s larvae will be born with immunity to the disease.

Studies have shown that oral vaccination of honeybees may
reduce larval death due to AFB. The vaccine is non-GMO and
can be used in organic agriculture.

“Global population growth and changing climates will
increase the importance of honeybee pollination to secure
our food supply,” said Dalan’s CEO, Annette Kleiser in a
statement. “We are ready to change how we care for insects,
impacting food production on a global scale.”

Transgenerational immune priming

Dalan Animal Health, whose headquarters is in Athens at the
University of Georgia’s Innovation Hub. The company’s
technology uses a transgenerational immune priming
approach, whereby the maternal animal passes immune
modulators such as antigens and anti-microbial molecules to
the next generation larvae before they hatch. The company
intends to use this approach to develop vaccines for other
honeybee diseases.

AFB in South Africa

AFB was first detected in the Western Cape in December
2008 and was confirmed by laboratory tests in February of
the following year. By 2015, an estimated 40% of the
Western Cape managed bee colonies had been killed by the
disease.

The primary control method for contaminated hives has been
incinerating bees and infected hives. In some cases antibiotic
treatments have been used. Regulations were introduced by
the Department of Agriculture, Forestry and Fisheries (DAFF)
to register hives and spell out procedures and management
steps should clinical AFB symptoms be discovered in
managed apiaries. It remains unclear how the disease found
its way into the country.

“Chemical treatment has never been advocated in South
Africa,” says John Moodie, a beekeeper for more than five
decades. “The latter has limited effectiveness and requires
time and energy to apply to hives.”

“It is still early days,” says John Moodie of Honeywood Farm
in the Southern Cape. He is cautiously optimistic about the
vaccine and the role it could play in eliminating or at least
controlling the occurrence of AFB. which continues to occur
sporadically and remains a notifiable disease.

By: Tisha Steyn
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Mike Allsopp, a leading scientist on bees in South Africa,
agrees with John. “The published work was conducted under
highly controlled conditions in University ‘bee yards’ in only a
small number of hives and 30 larvae per hive were infected
with spores. At best this is proof of (the) concept. The US dept
of agriculture has given a ‘conditional’ approval, which
means the vaccine can’t be commercialised until the
‘approval conditions’ have been met. This is likely to be to
gather data under field conditions; however, I can’t find the
actual approval document which is normally public,” he says.

“One thing that did concern me is if you only get 30-50%
efficacy then you still have a lot of larvae being infected and
producing spores, so how do you eradicate the problem?

Apparently, most hives have spores, even asymptomatic
hives, and you need to get above a certain threshold of
spores before you actually start seeing clinical symptoms of
the disease. So, if you decrease rates of disease in a hive the
problem should sort itself out,” concludes Mike.

Future

The USDA’s conditional license has been issued for two years,
during which Dalan will distribute it on a limited basis to
commercial beekeepers. The vaccine is expected to be
available for purchase in the United States in 2023. It is not
clear when it will be available in South Africa.

10



11

The Role of Honey in the Hive

Though we are increasing aware of and
exploiting the health benefits associated
with honey consumption, we often
overlook the fact that inside the hive the
benefits of consuming honey also go well
beyond simply nourishing the
hardworking insects. A growing body of
research demonstrates that the
components in honey increase the
longevity of honey bees, boost their
tolerance of harsh conditions such as
intense cold or exposure to toxins and
heighten their ability to fight off infections
and heal wounds. Honey is a multi-
functional food for bees that plays a
fundamental role in maintaining colony
health far beyond nutrition.

Storing nectar

Nectar is the main source of energy for
bees to carry out their day-to-day
activities and stored honey protects the
hive from nectar shortages when foraging
is not possible due to the season or the

weather. Whereas honey is viscous and
has a low water content, nectar is about
60-90% water. It’s a very thin, colourless
solution not nearly as sweet as honey and
it is chemically different from honey.
Foragers collect the nectar and transport
it back to the hive in their crops or honey
stomachs, where it mixes with various
enzymes. Enzymes are organic
compounds that speed up a chemical
reactions. These enzymes are not used up
in the reaction, so they can be used over
and over again. Through the use of
enzymes, bees are able to convert the
complex sugars in nectar into simpler,
easier to digest sugars. One of the first
enzymes to go to work is invertase.
Invertase breaks down the complex sugar
sucrose into the simple sugars glucose
and fructose. This is why honey is more
easily digested than regular table sugar
which is pure sucrose. The foragers also
remove a lot of the water from the nectar
before returning to the hive (see article
‘Honey-making begins at the flower’ ).

Back at the hive, the nectar is transferred

By: Ezette du Rand
Social Insects Research Group, Department of Zoology and

Entomology, University of Pretoria

Figure 1. How honey benefits bees (Adapted from
https://knowablemagazine.org/article/living-world/2021/bee-gold-honey-superfood)

Honey, the sweet superfood with its
plethora of associated health benefits
from healing wounds to treating acne, are
becoming increasing popular among
consumers. The global honey market is

valued at USD 8.92 billion (2021) and it is
expected to reach USD 25.8 billion by
2028. It is cropping up in everything from
cosmetics to pharmaceuticals.
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to hive bees that continue processing the
nectar by adding more enzymes to digest
the sugars, evaporating more moisture
and finally storing it as honey in wax
sealed cells once the moisture content
has dropped to around 17%. The exact
water content of honey can be influenced
by various factors including the floral
origin of the nectar and seasonal and
climatic conditions, but normally ranges
from between 13 and 25%, with around
17% being optimal as above this honey is
vulnerable to fermentation. Generally
honey has a content of 80–85%
carbohydrates (mostly sugars), 15–17%
water, 0.3% proteins, 0.2% ash
(minerals) and minor quantities of amino
acids, vitamins, and other plant produced
compounds called phytochemicals. Honey
can contain up to 200 different
substances, depending on its floral origin.

The antimicrobial activity of
honey

The high sugar concentration and the low
water content of honey makes it an
extremely unfavourable environment for
microbial growth. There is simply not
enough water in honey to support
microbial growth, in fact, honey has a
‘drying out’ effect on micro-organism –
water moves out of the micro-organism
into the honey.

Unripe honey that has not yet reached a
sufficient sugar concentration and low
enough water content, as well as honey
that has been diluted, for example nurse
bees generally dilute honey with water
before feeding it to larvae and hive
mates, would be vulnerable to microbial
degradation without additional
antimicrobial mechanisms. An enzyme,
glucose oxidase that is added to nectar
during processing, converts some of the
glucose into gluconic acid and hydrogen
peroxide. Gluconic acid is the main
organic acid in honey and it increases the
acidity of the honey (lowering the pH to
between 3.2 and 4.5). The acidic pH
prevents microbes from growing, while
the hydrogen peroxide produced by the

activity of glucose oxidise destroys
microbes, aiding honey preservation.

Some of the wide variety of plant derived
compounds present in honey also have
antimicrobial activity, but most of these
compounds are found at concentrations
that are too low to have an effect.
However, it is thought that these
compounds might work synergistically
with other honey components, including
hydrogen peroxide.

Honey also contains antimicrobial
components that are produced by the
bees themselves and added during nectar
processing. These include the
antimicrobial peptide bee defensin-1, and
major royal jelly protein-1 (a peptide is a
short chain of amino acids linked
together). Bee defensin-1, also known as
royalisin, is active against both gram-
positive and gram-negative bacteria and
is also implicated in the ability of honey to
damage bacterial biofilms. Major royal
jelly protein-1 is the most abundant
protein found in both royal jelly and
honey. This protein is cleaved into smaller
pieces, yielding the antimicrobial peptides
jellein-1, jellien-2, and jellein-4, which
destroy the outer cell walls of bacteria,
causing death.

The role of honey in honey bees’ ability to
tolerate natural and synthetic toxins

While the pollen and nectar gathered by
foragers contains a wide array of plants
produced compounds that are beneficial
to honey bees, they can also contain
compounds that are toxic (natural plant
toxins). Honey bees are also often
exposed to pesticides (synthetic toxins)
through collecting contaminated nectar.
Processing nectar into honey helps to
detoxify (inactivate) these potentially
harmful substances in the collected
nectar, both directly and indirectly. For
example: directly, an enzyme called beta-
glucosidase is added during nectar
processing that breaks down a group of
toxic compounds known as glycosidic
toxins; indirectly, the different nectars
collected form a variety of flowers are
mixed during honey production, and
thereby the nectar from a particular
source is diluted, reducing the potential



13

toxicity from any one nectar source.

Honey consumption enhances the ability
of honey bees to tolerate ingested natural
and synthetic toxins. Specific components
of honey, including the plant compounds
quercetin, p-coumaric acid and abscisic
acid, stimulate honey bees to produce
more of the enzymes that are responsible
for deactivating toxins, often by breaking
them down. For instance, supplementing
honey bees’ diet with p-coumaric acid
increased the break down (detoxification)
of the acaricide coumaphos, and
increased the likelihood of honey bees
surviving when they are exposed to the
insecticide tau-fluvalinate. While diet
supplementation with abscisic acid
increased the tolerance of honey bees to
the pesticide carvacrol, and the acaricide
oxalic acid.

Honey increases the longevity
of honey bees

Aging, and eventually dying, is a
consequence of the accumulation of
damage to an organism over time.
Oxidative stress is one of the mechanism
by which the structures and functions in
cells are damaged and impaired which
leads to aging. Oxidative stress, which is
caused by unstable, oxygen-containing
molecules that are a byproduct of normal
cellular processes, can be reduced by
antioxidants. Honey containing potent
plant antioxidants such as quercetin is
thought to enhance the longevity of the
honey bee by neutralizing the unstable
oxygen-containing molecules that cause
oxidative stress. The total antioxidant
capacity of honey depends on the honey’s
floral origin, different honeys contain
different levels of antioxidants.

Honey protects against hive
pathogens

Research suggests that different types of
honeys, derived from different floral

resources e.g. orange blossom, or
sunflower or a mix of flowers, ward off
different types of bacteria.

American Foulbrood (AFB) is a highly
contagious bacterial disease capable of
wiping out the entire hive. Honey bee
larvae ingest spores of the bacterium
Paenibacillus larvae which germinate in
their gut, causing the infected larvae to
die in the brood cell. The spores are very
hardy and infected hives and equipment
often need to be burned to ensure that
the spores are destroyed. Monofloral
black locust, canola, citrus, clover, cotton,
heather, honeydew, linden, and sunflower
honey and multifloral Romanian honey
have been shown to inhibit the growth of
P. larvae spores.

European Foulbrood (EFB) is another
common bacterial disease that is acquired
when larvae ingest food contaminated
with the bacterium Melissococcus
plutonius. This bacterium reproduces in
the larval midgut, stealing its nutrients
and causing the larva to starve. The
weakened colonies suffering from EFB
often suffer from opportunistic secondary
bacterial infections as well. Antimicrobial
activity against EFB and/or the secondary
invaders has been reported for monofloral
almond, eucalyptus, manuka, orange
honey and various multifloral
Argentinean, Australian, Brazilian, Cuban,
Romanian, Spanish, and Turkish honey.

Stonebrood is a more uncommon fungal
infection acquired when larvae ingest
spores form Aspergillus fungus species.
Stonebrood can be fatal when mycotoxins
produced by the fungi kill and mummify
the larvae before they hatch. While no
studies have determined whether honey
is capable of killing Aspergillus spores,
monofloral acacia, almond, lemon,
manuka, medlar, orange, prickly pear, and
siddar honey and some multifloral
Beninese and Malaysian honey have been
shown to inhibit the growth of various
species of Aspergillus fungi.

Nosemosis is the most common disease of
adult honey bees and is acquired when
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Honey
Component

Origin Function Ecological
Benefit

Beta-glucosidase Enzyme added by
bees during nectar
processing

Enzyme that breaks
down ingested
glycosidic toxins

Protects bees by
neutralizing
potentially toxic
chemicals
produced by plants
that are present in
nectar

Diastase Enzyme added by
bees during nectar
processing

Enzyme that breaks
down starch and
dextrins into
smaller, easier
digestible forms

Considered to take
part in pollen
digestion

Glucose-oxidase Enzyme added by
bees during nectar
processing and it is
also present in
nectar

Enzyme that breaks
down glucose in the
presence of water,
yielding gluconic
acid and hydrogen
peroxide

Prevents microbial
growth, protecting
honey from
spoilage and
increasing storage
life

Invertase Enzyme added by
bees during nectar
processing

Enzyme that breaks
down the complex
sugar sucrose found
in nectar into the
simple sugars
fructose and
glucose

Results in honey
being a highly
energetic food that
is easily digested

Bee defensin-1 Added by bees
during nectar
processing

Antimicrobial
peptide

Prevents microbial
growth, protecting
honey from
spoilage and
increasing storage
life.

Major royal jelly
protein-1

Added by bees
during nectar
processing

Protein that yields
antimicrobial
peptides when it is
cleaved into smaller
pieces

Prevents microbial
growth, protecting
honey from
spoilage and
increasing storage
life.

Amino acids Primary plant
derived (nectar and
pollen)

Amino acid Contribute to
antioxidant
properties of honey

Catalase Primary plant
derived (nectar and
pollen)

Enzyme that breaks
down hydrogen and
peroxide to water
and oxygen

Protects bees from
high levels of
hydrogen peroxide
in honey that can
become toxic (i.e.
keeps hydrogen
peroxide level in
check)

Diverse suite of
plant produced

chemicals

Plant (nectar and
pollen)

Numerous diverse
chemicals with
various functions

Various function
such as reducing
oxidative stress by
acting as
antioxidants and
increasing life span,
boosting the bee’s
immune system, etc.

Table 1. Ubiquitous honey components and their role in the hive.
(Adapted from Fernandes KE et al. 2022; Frontiers in Nutrition)
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spores of the microsporidian fungus
Nosema ceranae or Nosema apis are
ingested. The spores germinate in the
midgut interfering with digestion,
increasing susceptibility to viral infections
and causing overall weakening, which in
turn negatively impacts colony health and
colony performance. Interestingly, one
study found that honey bees infected with
Nosema ceranae that were fed sunflower
honey had significantly fewer Nosema
spores compared to honey bees that were
fed honeydew honey. Even more
interestingly, when the Nosema infected
honey bees were given a choice between
four varieties of honey, the infected bees
preferred the sunflower honey. This

suggest that honey bees select the best
type of honey for their specific affliction.

Other diverse benefits

Studies show that honey boosts honey
bees’ immune system, improves wound
healing time and induces increased
tolerance to cold temperatures. Some
components of honey, such a p-coumaric
acid, have even been shown to reduce or
inhibit ovary development and promote
the development of larvae into workers,
hinting that honey may even play a role
in regulating developmental pathways,
i.e. whether a larva develops into a
worker or a queen.
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By Roland Moore

Obituary
The passing of our “Bee Whisperer” Robin Pooley is a setback for our Association. His caring mentorship will be missed by all.

Photograph of Robin Pooley (unclad) at the last open day at his home in November 2021
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KWA-ZULU NATAL BEE FARMERS ASSOCIATION
(KZNBFA)

The increasing public awareness of bees is an
opportunity for us to share our knowledge. We are
regularly invited to share our knowledge and
experience with scholars, various men’s & ladies’
groups, gardeners and farmers. It is surprising to
meet many beekeepers who aren’t members of an
association.

As an Association we strive to provide mentorship to
new members as well as support through, a very
successful, WhatsApp group. To gain “hands on”
experience we rely on our members to host Open Day
events covering numerous beekeeping topics.

We have had the privilege of a club house known as
the Honey Hall for about 34 years at the Royal
Agricultural Society Show Grounds in
Pietermaritzburg. Archived building plans reflect a
date of 1988 so it is assumed that the Honey Hall was
built during the following year. The Royal Agricultural
Society property has been sold to Vu-Tract Trade &
Invest for R 96m for commercial development, so
KZNBFA will shortly be in need of a new home. Sadly,
this year, 2023, will be the last show at the current
venue. The Society management have informed us
that they will be relocating to the Mount Verde
Agricultural Estate located to the north of Hilton and
that in future the show will follow a more agricultural
format. The 2023 Royal Show will however take place
at the current address from 26 May through 4 June.

Until 2020 an annual Garden Show was held at the
show grounds and we were able to take an active part
in the event. With the termination of this show after
the COVID pandemic, one of our committee ladies
decided to present an annual Honey Festival
celebrating the numerous uses of bee related
products. The event attracts many commercial and
public enterprises and is coupled to cooking, art,
mead and honey competitions and demonstrations.
The success of the second Festival was hampered by
wet weather which unfortunately limited public
attendance.

The importance of bee forage is a preoccupation of
the majority of our hobbyist beekeepers and open
days with bee-related gardening topics are popular
and well attended.

I find it difficult to report on honey harvesting in KZN
as our few commercial members tend to be rather
secretive and the hobbyists seem more concerned
about the well being of their colonies. My own hives
have done well but I only harvested very late in the
season.

As an Association we are blessed with generously
donated lucky draw prizes in the form of beekeeping
equipment, plants, salads, cakes, biscuits, drinks etc.
It is a great draw card for the Association and great
motivator for the “newbees”.
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WCBA Report
Beekeepers in the Western Cape
sometimes appear to be a self-satisfied
lot. A bit smug even. It’s not that we haul
more honey off our hives than beekeepers
in the rest of the country. Nor is it
because of the glorious landscapes where
some of us are privileged to have our
apiaries. Instead, it’s the reverence we
have for our indigenous honeybee - Apis
mellifera capensis - and the place it
occupies in the bee world.

Mike Allsopp, honeybee scientist at the
Agricultural Research Council, memorably
described Capensis as ‘the Kim
Kardashian” of honeybees - alluding to its
celebrity status among international
researchers because of its unique and
intriguing characteristics. Mike regularly
gives talks extolling the virtues of the
Cape honeybee, including the relatively
recent discovery that they are the only
honeybees that routinely remove the caps
from the cells of developing baby bees to
inspect on their progress. Questionable
larvae are then tossed out of the hive.
This is thought to be one of the reasons
why Capensis has managed to fight off
some of the pests and diseases that have
devastated honeybee colonies elsewhere
in the world.

But we can’t afford to be complacent.
Beekeepers have a duty to help their bees
thrive, whether it’s through sustainable
beekeeping or concerted efforts to
promote the cultivation of suitable forage
to feed them.

It’s why the WCBA, at its AGM in March
this year, voted to approve a clause in the
association’s constitution supporting the
idea that we bear some responsibility in
safeguarding the future of the Cape

honeybee. This is not to let the
government off the hook. The onus is very
clearly on the state to protect and
preserve the country’s natural resources.
But beekeepers must be seen to be doing
their bit, especially with accusations of
exploitative practices being levelled at
some sections of the industry.

For the first time, WCBA combined its
AGM with a honey festival devoted to
honeys sourced from the Western Cape
only. The festival, held at the popular
Boland food mecca, Spice Route
Destination, was a great success,
attracting many honey lovers from the
general public. A “single jar” honey
competition formed part of the festival,
and was presided over by the veteran
honey judge, Reg Morgan.

A citrus honey entered by a WCBA
member scored an almost perfect 98.5%.
But Reg was full of praise for the overall
standard of the entries, and there are
plans to make the honey competition an
annual feature on the WCBA calendar.

As demand for pollination services in the
Western Cape grows, our members are
increasingly looking at this as a souce of
additional income, especially at a time of
unpredictable honey crops and ferocious
competition from the bulk importation of
cheaper foreign honey. Inevitably, the lure
of financial reward attracts people who
make exaggerated claims about the
“superior” technology of their pollination
hives or otherwise have a lack of the
necessary pollination know how and
experience, to the desperate under-
cutting of the WCBA’s recommended
pollination tariff.

By: Chris Nicklin



To this end, WCBA has implemented a
pollination code based on the advice from
scientists like Mike Allsopp and the best
practice of highly experienced pollinating
beekeepers. All WCBA members who
provide pollination services will be
expected to adhere to the code or face
sanction. The association has also made
important strides in informing grower
bodies such as HORTGRO and SANSOR,
about our efforts to improve and
professionalize pollination standards. The
establishment of a pollination inspection
service is envisaged, with the standard
operating procedures currently being
determined. Once this is launched,
farmers who suspect they are receiving a
below par or inferior pollination service,
will be able to summon an inspector to
make a speedy professional assessment so
the problem can be remedied while
optimal pollination is still possible.

Irrespective of the beekeeping expertise
provided, however, successful pollination
can never be taken for granted. WCBA, in
conjunction with the Western Cape
Department of Agriculture, has been
assisting the onion seed growers of the
Little Karoo to understand why poor
pollination resulted in such a disastrous
harvest in 2021. Typically, onion plants
being used for seed production are wholly
dependent on honeybees for pollination. It
has not been possible to isolate a single
cause, but rather a variety of reasons,
including better alternative forage at the
time, the use of certain fungicides and
environmental factors such as high
temperatures and low humidity.

The spectre of American Foulbrood, AFB,
continues to haunt our members more
than a decade after its appearance in the
Western Cape. Some of our larger
commercial operators still wince at the
losses they suffered all these years later.
Riaan Van Zyl, the DALRDD official
responsible for collating information about
AFB in the Western Cape, says that lately

there have been “very few reports of AFB,
and when receiving reports, they were
single colonies”. Riaan adds that
beekeepers appear “to have managed to
live with AFB and react with the necessary
remedial actions.” He is concerned,
however, that some beekeepers whose
bees’ health has been compromised by
over-work and lack of forage may be using
antibiotics illegally.

While Riaan’s comments about the current
AFB situation are encouraging,
beekeepers must remain vigilant and
report any incidence of this highly
contagious disease to him, as they are
legally obliged to do so.

There’s no doubt, however, that rapidly
dwindling forage for our honeybees
remains our most-pressing challenge. This
is a problem that we share with our fellow
beekeepers in the rest of the country. The
much-vaunted Bee Industry Strategy,
launched in 2018 in partnership with our
provincial government and Western Cape-
Agri, exists in name only. With the
continuing war on Eucalyptus trees as part
of a campaign to save water, our members
watch in despair while nothing is re-
planted as alternative forage.

WCBA made a submission at a meeting at
NAMPO in Bredasdorp in September
between the Western Cape premier, Alan
Winde and his cabinet and the agricultural
sector, calling for urgent intervention to
address the forage crisis. The
consequences for the pollination of our
agricultural crops are dire. With ever-
declining bee food, it’ll be increasingly
difficult, if not impossible, to provide the
number of managed hives to meet current
pollination needs, let alone the anticipated
growth in demand.

Inevitably, this will have an impact on our
local agricultural economy with reduced
food output and the loss of much needed
jobs. But when is the penny going to
drop?
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Conservation Beekeeping
and Climate Change

Introduction

I am a postgraduate plant research assistant for the
department of Plant Biotechnology, Science faculty at the
University of the Western Cape (UWC) under the
supervision of Professor Ndikho Ndomelele Ludidi (UWC). I
voluntarily serve on the executive board for South African
Bee Industry Organisation (SABIO) under the leadership of
Mr. Louise Van Zyl and deputy chair of the Honey Stewards
and Judges Guild (HSJG) under the leadership of Mr. Reg
Morgan. I cofounded Mpuma-Koloni Bee Keeping
Association (MKBA) under the leadership of Mr.
Simthembile Nzuzo. I am a crop farmer and a beekeeper
with a focus on breeding and growing leguminous and
cereal grain crops with bee conservation.

BeekeepingConservation
Background

Before 1997, growing up in my rural village, Mqhekezweni,
together with my then-childhood mateswe harvested raw
honey from the wild bees. It came as a serious surprise in
2010 to realize that there had been a decline of wild bees.
The nature of this change bothered me as I had learned
much through childhood traditional beekeeping. For
example, we scouted for bees at dawn or twilight. The best
way was to follow a single bee to its wild hive. We knew
when wild hives matured, with honey available through
sniffing hives and learning the bee’s flights around their
hives. My curiosity led me to notice that bees get their
sweetness and nectar from flowering plants. My basic and
post-academic choices in biology were through the
traditional care for bees.

I am currently leading traditional beekeepers in the Eastern
Cape with the intention to conserve the declining bees. In
2015 I started vising local libraries to further my childhood
bee care skills and searched for local beekeepers. I met Kolla
Le Roux, a commercial beekeeper in the Eastern Cape, East
London. Kolla gave me an insight into the commercial
apicultural industry in South Africa such as he donated six
modern beehives. I simultaneously bought liquid honey
from Kolla, rebranded, and distributed it for my apicultural
industrial feasibility studies.

From 2015 to 2017 I struggled with apiary sites and sufficient
support when I realized that bees require a good forage
source when the intension is to commercialize beekeeping.
During the same personal research period, I met people
who shared my interests in food security. Included is Prof
NN Ludidi, UWC who advised me to first focus on growing
apiary sites for bees with sufficient forage. In 2017 Prof
Ludidi started to supply me with some grain seeds to plant
and relevantin formation on natural vegetation. I registered
for a National Certificate in General Agriculture through the

online studying platform of Agricolleges International. In
2019, Wynand Espach and his farm team welcomed me to
Amorentia Estate & Nurseries farm for a beekeeping annual
practical work.

My beekeeping job at Amorentia Estate & Nurseries funded
me to attend my first Bee Conference, Beecon2019. In
Beecon2019, I met Dr. Adriaan du Toit who encouraged me
to affiliate with SABIO and Dr. Lynne Hepplestone who
encouraged me to affiliate with HSJG. The information
about the beekeeping industry in South Africa became
more interesting, I came back home to, Eastern Cape in
2020 and searched for more locally active beekeepers and I
met Simthembile Nzuzo, a commercial Beekeeper in the OR
Tambo Region. Simthembile, Sivuyile Ngudle, and myself
with the rest of the like-minded beekeepers initiated the
beekeeping Association in the Eastern Cape, Mpuma Koloni
Bee Association (MKBA) which has 200 Eastern Cape
affiliates with SABIO. In 2022 I was a SABIO Delegate to the
APIMONDIA Bee Congress 2022 in Turkey, Istanbul.

Conservation Beekeeping, Indigenous
Knowledge, andClimate Change

This section covers my personal research and practices on
the traditional conservation of bees and climate change.
Methods used include tracking Indigenous knowledge
relating to bee conservation in South Africa, Eastern Cape
province. A series of interviews were conducted with
traditionalists, substantial crop and bee farmers, traditional
leaders, traditional healers, and community elders with
academic individuals. Included in the interviewed and
interacted with are small-scale crop farmers and commercial
bee farmers. The intention was to contribute to mitigating
the effects of climate change through beekeeping
conservation, promote resilient bee genetic traits using
native knowledge and advocating for new constructive
policies that can assist with food security. The target is
all South African provinces and the rest of the African
Countries.

Attending a traditional bee ceremony L to R
Sisiphiwo Dingana, Babalwa Qwalela, Phathisanani Izibele Tokwana

By: Sisiphiwo L. Dingana, Mpuma-Koloni Bee Keeping Association (MKBA), Mthatha, Eastern Cape
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UWC has been undertaking crop trials in Mthatha,
Bizana, Port St Johns, and Matatiele regions for the past
three years. Part of the crop trials included taking insect
samples for laboratory analysis. Insect samples taken from
the crops included pollinators and honeybees. I took the
initiative to find out if there were any beekeepers in the
surroundings. To my surprise most beekeepers found were
not registered at The Department of Agriculture Land
Reform and Rural Development (DALRRD) or with any
beekeeping association. These are individuals who find it
necessary to traditionally keep bees. It turned out that it is
customary that some people would be visited by bee
swarms and let them stay in their homes for traditional
benefits. It is customary that bees are ancestral.

Some bees are kept inside of house closets, on the ground
next to the kraals, and under the roof ceilings. No hive
inspection and bee relocations were done, only harvesting
of honey in some instances. Prior to harvesting the hives, a
traditional ceremony would be conducted to speak with
the bees for permission to harvest some honey or
traditional bee relation talk. An African Beer would be
prepared, and a local senior family member would be
elected to be the communicator with the bees. I found an
opportunity to promote bee conservation and to
contribute to a publication on African indigenous bee-
related knowledge. Subjectively, native bee-related
knowledge may assist in developing honeybee policies that
to mitigate climate change challenges and other deleterious
.environmental impacts.

Considering BeeConservation from
the perspective of Indigenous
knowledge

My targets as a bee conservationist are influenced by the
lack of publicly available ingenious knowledge, food
security, and nutrition that would be influenced by climate
change impacts. Indigenous people living in their local
communities tend to interrelate and connect with their
environments to make use of natural resources in such a
way as to managing the environments in which they live.
However, environmental, social, and economical challenges

act negatively on this relationship. It is thus advisable to
seek indigenous beekeeping-related constructive
knowledge in order to sustain the conservation on bee
populations in Africa.

Fabrice and his co-workers have argued that the
conservation of native honeybees is crucial. Food security
systems highly depend on pollinators including honeybees
in wild or managed colonies. With the current decline in the
populations of pollinators, people’s well-being is under
threat. Recent studies have outlined the lack of integrated
management of native wild bees and managed agricultural
colonies. In many cases, pathogens, pests, viruses, and
diseases are exchanged between the native wild and
managed colonies suggesting the need to manage all
endangered species. There’s a need to evaluate African bee
history and human involvement in crucial integrated bee
conservation planning. It is advisable to consider native
peoples’ norms in beekeeping strategies to add value to
integrated bee conservation planning.

BeeConservation andClimate
Change Impact

Insightful indigenous knowledge on African traditional
beekeeping and bee conservation; may be helpful in
building resilient bee colonies. Bees are threatened globally
by a range of issues including nutrition, loss of habitat,
pesticides, pathogens, and economic systems that do not
rely on ecological accountability. However, African countries
still have fewer diseased colonies through a combination of
their genetic diversity and use of traditional beekeeping
practices.

We can do ourselves a good turn when we leave no stone
unturned in seeking to preserve the most valuable bee
genetic varieties at our disposal.

Bee inspection and sharing bee biology

Beekeeping associates inspecting colonies. L to R:
Phumlani Makiwane, Sivuyile Ngudle, Sisiphiwo Dingana, and Simthembile Nzuzo,



By: Reg Morgan,
Chair of Honey Judges and Stewards Guild of South Africa:

When the Rand Easter show closed in the
late nineties, the Pietermaritzburg Royal
Show was the only honey show and
competition left functioning. For the ensuing
period until 2019, The Royal Show kept the
flag of honey as a visible and valuable
product, flying. For nearly twenty years at
the Royal, honey judges would willingly take
on the job of judging honey, beeswax, and
comb honey in a variety of classes. During
that time a number of these honey judges
withdrew from active service.

It became clear that drastic action was
required to salvage the future of honey
judging in South Africa. Mike Miles as chair
of Sabio tasked Eddy Lear, one of the
remaining judges, with resurrecting the
Guild. Eddy set about putting in writing his
years of experience in a series of protocols
covering every possible aspect of honey
shows and competitions. He has generously
donated these protocols to the guild.

A structure was created involving all the
remaining judges and interested people to
guide the process forward.

It was quickly recognised that the chief
stewards who set up and run the various
honey shows and competitions were key
components in the success or failure of each
show. A national chief steward was
appointed who has the role of encouraging
the development of stewards and shows. It
was also quickly recognised that stewards
also need training. Lynn Heppelstone, one
of the chief stewards, has done an excellent
job creating a wealth of material for this
training.

For the next few years, the Royal show and
the National competition gave space to work
and grow a new generation of stewards and
learner judges. This has grown recently to
the point where the calendar for 2023 has
six or seven events planned covering most of
the country.

In 2022 the Eastern Cape held a very
successful show and competition at Hole in
the Wall on the wild coast. This was
wonderfully supported and sponsored by the
local government and small business
development corporation, locally.

Towards the end of 2022, it became clear
that the baby which Eddy had delivered in
the form of the Honey Judges Guild needed
to take on a new shape. So the guild
expanded to give expression to the reality
that the stewards are an integral part of the
process. The Honey Judges and Stewards
Guild became the official title of the
organisation.

Another area of exciting growth came as we
expanded the categories of judging to
include the whole artistic side of the bee
world. From photos to painting and batik
work, and artistic displays of bee-related
products these judges revel in the whole
creative side of beekeeping.

The arrival of the regional Apimondia
Symposium, in Durban, and the
opportunity to set up a honey competition
to judge honey from many parts of the
continent makes real a dream of having our
Honey Judges and Stewards Guild a servant
of the wider bee world.
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Honey judging in progress: Elize Magnusson

Graduates of the training session

Tina Lear training honey judges
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www.apimondia2023.com

HOSTASSOCIATIONORGANIZEDBY

September 4th -8th, 2023

SustainableBeekeeping,from the south of the world
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SAVE THE DATE
BEECON 2023 and National Honey show
THEME: Unlocking the beekeeping potential of the Eastern Cape
Venue: Hole-in-the-Wall Resort, Coffee Bay
Dates: 8-10 June 2023



2 Geldenhuysstraat Delmas 2210
Privaatsak X206 Delmas 2210

Tell. 013 665 1609/1358
Fax. 013 665 1761
Cell. 082 777 0004
Email. admin@vanderlaan.co.za

SABIO acts as sole agent for the
marketing of a special group insurance

policy for its members with
Van der Laan Insurance Brokers cc

which was specifically designed and
negotiated for the

Beekeeping Community

An important rule in beekeeping liability
insurance is that you must never admit guilt or
give any indication that your bees were liable
for any damage caused. So thus if you
experience any problems where you are
accused by a third party of injuries or damages
or damages attributed to your bees or bee-
related actions you need to contact the broker
and they will handle the claim. Thus with
relatively little money for insurance you buy
greater peace of mind. When animals die or a
bush fire starts due to beekeeping activities it is
bad, but it is far worse if people loose their lives
due to aggressive bee activity. This policy does
not cover individual hive losses due to fires,
flood damage, theft or collapse of colonies or
any other personal losses. It is public liability
insurance.

Only SABIO members
can apply for this policy

FSP: 8115

Woodwork Specialists

Manufacturers and

Stockistsof Beehives,

Apiary Equipment

and other Pine Products

www.beekeepingsa.co.za

Email: beekeeping@satweb.co.za

Tel: (033) 342 4990

PO Box 11911, Dorpspruit,3206

32 Clough Street, Pietermaritzburg
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